
LUNCH SET MENU – R280

STARTERS
MUSSELS

Shallots, Thyme, Garlic, White Wine, & Cream

OR
HOUSE GREENS

Baby Gems, Pine Nuts, Shaved Grana Padano,

Lemon & Olive Oil

MAINS
GRILLED LINE FISH

Sea Salt, Lemon, Parsley, Olive Oil & Baby New Potatoes

OR
GRILLED SIRLOIN STEAK

Beef Jus & Fries

OR
GNOCCHI

Arugula & Parmesan
 

DESSERT
LEMON TART  

Meringue & Sorbet

OR
PANNA COTTA

Vanilla, Orange & Almond

Lemon & Olive Oil



SET MENU 1 – R380

STARTERS
CALAMARI FRITTI

Flour, Sea Salt, Pepper & Lemon

OR
CARPACCIO BEEF

Grana Padano, Wild Arugula, Aged Balsamic & Olive Oil

MAINS
GRILLED KINGKLIP 

Sea Salt, Lemon, Parsley, Olive Oil & New Baby Potatoes

OR
GRILLED SIRLOIN 

Italian Salsa Verde & Caramalised Shallots

OR
GNOCCHI

Arugula & Parmesan
 

DESSERT
LEMON TART  

Meringue & Sorbet

OR
PANNA COTTA

Vanilla, Orange & Almond



SET MENU 2 – R450

STARTERS
GRILLED PRAWNS

Garlic, Lemon, Epaulette Chilli, Parsley & Olive Oil

OR
PANZANELLE

Toasted Torn Bread, Exotic Tomatoes,

Torn Mozzarella & Basil Pesto

MAINS
GRILLED KINGKLIP 

Sea Salt, Lemon, Parsley, Olive Oil & New Baby Potatoes

OR
GRILLED FILLET

Sea Salt, Beef Jus & French Fries

OR
GNOCCHI

Arugula & Parmesan

DESSERT
LEMON TART  

Meringue & Sorbet

OR
ETON MESS

White Chocolate, Banana & Honeycomb



SET MENU 3 – R520 

STARTERS
GRILLED PRAWNS

Garlic, Lemon, Epaulette Chilli, Parsley & Olive Oil

OR
CARPACCIO BEEF

Grana Padano, Wild Arugula, Aged Balsamic & Olive Oil

OR
PANZANELLE

Toasted Torn Bread, Exotic Tomatoes, Torn Mozzarella

& Basil Pesto

 MAINS 
NORWEGIAN SALMON 

Italian Salsa Verde & Baby New Potatoes

OR
LAMB CUTLETS

Sea Salt, Rosemary, Thyme, Lemon, Olive Oil

& Baby New Potatoes

OR
GNOCCHI

Arugula & Parmesan

DESSERT
 TIRAMISU

Mascarpone, Coffee & Kahlua 

OR
CHEESECAKE

White Chocolate, Banana & Honeycomb


